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FLORS

CAMI DE FLORS

Rosé

DO | Cava

GRAPES | Trepat 34%, Garnacha 33%, Monastrell 33%
AGEING | 11 months
ALCOHOL | 11,5%

PR

8

SUGAR [ 7 g/L

cami DE

FLORS

Tasting notes
Bright and clean. Soft pink colour with violet highlights. Fine and persistent
bubble with abundant formation of rosaries and a thick crown. A fresh and
clean aroma, with signs of ripe fruit. Characteristic of the variety, fruity and
complex. With a particular emphasis to wild fruits, above all the strawberry
and cherry. Its ageing confers it a long, balanced flow in the mouth,

maintaining it fresh and lively.
Pairing

A perfect drink to enjoy desserts, sweets and chocolates.

Storage
6 bottles per box - 85 boxes per pallet
10 kg per box

Varietals

Brut Brut 200ml Brut Nature Semi sweet Brut Nature

Organic

Rosé

COFAMA VINS | CAVES, S.L.
Tel. +34 937 22 03 38 - info@cofamavins.com

www.cofamavins.com


http://www.cofamavins.com

